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Salah satu inovasi  bahan dasar yoghurt adalah siwalan. Buah siwalan tua 
mengandung kadar gula sukrosa dan vitamin C yang tinggi  sebagai olahan 
minuman yoghurt.  Tujuan penelitian ini untuk mengetahui kadar vitamin C dan 
glukosa serta kualitas dan daya terima masyarakat pada yoghurt siwalan.  
Metode penelitian ini Rancangan Acak Lengkap (RAL) dengan dua faktor. Faktor 
pertama yaitu volume starter (5 ml, 6 ml, dan 7 ml) dan faktor kedua lama 
fermentasi (4 jam, 6 jam,  dan 8 jam) dengan ulangan 3 kali ulangan. Hasil 
penelitian menunjukkan bahwa konsentrasi starter dan lama fermentasi 
berpengaruh terhadap kadar vitamin C dan glukosa yoghurt siwalan. Kadar  
vitamin C tertinggi  pada konsentrasi starter 7 ml dan lama fermentasi 8 jam 
(S3L3) sebanyak 3,34 %, sedangkan kadar vitamin C terendah  konsentrasi starter 
5 ml dan lama fermentasi 4 jam (S1L1) sebanyak 1,99%. Kadar  glukosa tertinggi  
pada konsentrasi starter 7 ml dan lama fermentasi 8 jam (S3L3) sebanyak 21,30 
%, sedangkan kadar glukosa terendah pada konsentrasi starter 5 ml dan lama 
fermentasi 4 jam (S1L1) sebanyak 7,56 %.  Yoghurt siwalan memiliki warna putih 
pucat, rasa asam manis, aroma kurang sedap, kekentalan kurang kental dan 
mayoritas panelis suka rasanya. 
 




THE USE OF SIWALAN (Borassus flabellifer Linn) FRUIT AS BASIC 
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One inovation of basic component of yogurt is siwalan fruit. The old 
siwalan fruit contain of high sucrose sugar and vitamin C level as processed 
yogurt drink. The purpose of this study was to determine levels of vitamin C and 
glucose as well as the quality and acceptance of the community in the siwalan 
yogurt. The method used in this study is Completely Randomized Design (CRD) 
with two factors. The first factor are volume of starter (5 ml, 6 ml and 7 ml) and 
the second factor are length fermentation (4 hours, 6 hours and 8 hours) with 3 
times replications. The result of this study has showed that starter concentration 
and length fermentation affected to the levels of vitamin c and glucose of siwalan 
yogurt. The highest level of vitamin C in the treatment (S3L3) by using starter 
concentration 7 ml and length fermentation 8 hours, equal to 3,34%. The lowest 
level of vitamin C in the treatmen (S1L1) by using starter concentration 5 ml and 
length fermentation 4 hours, equal to 1,99%. The highest level of glucose is in the 
treatment (S3L3) by using starter concentration 7 ml and length fermentation 8 
hours, equal to 21,30%. The lowest level of glucose is in the treatment (S1L1) by 
using starter concentration 5 ml and length fermentation 4 hours, equal to 7,56%. 
The siwalan yogurt has white pale colour, sweet and acid taste, less savory 
aroma, less viscosity and most panelists likes the taste. 
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